
SERVING SIZE: 4   |   PREP TIME: 30 MINUTES   |   COOK TIME: 40 MINUTES 

*Minimally processed. No arti fi cial ingredients.
®/™/© 2021 Tyson Foods, Inc. 

SERVINGS: 4   |   CALORIES: 510   |   TOTAL FAT: 19g   |   SODIUM: 1520mg   |   TOTAL CARBOHYDRATE: 38g   |   PROTEIN: 43g

Hunter’s Style Beef Stew

DIRECTIONS:
1. In medium stock pot, heat 1 teaspoon olive oil over medium-high heat. 

2. Season meat with ½ teaspoon salt and ¼ teaspoon pepper. 

3. Add meat to pot; sear 3 minutes without turning. Conti nue searing unti l meat is browned 
on all sides. 

4. Add onions, carrots, celery, parsnips and garlic; cook 5 minutes. 

5. Sti r in vermouth. Cook 2 to 3 minutes scraping bott om of pan to loosen any brown bits. 

6. Add fl our and sti r to coat meat.

7. Add potatoes, green beans, tomatoes and beef stock; sti r stew well to avoid any clumping fl our. 

8. Conti nue to sti r stew as it comes to a boil; add bay leaf, thyme, rosemary, oregano, ½ teaspoon 
salt and ¼ teaspoon pepper. Reduce stew to a simmer; cook 45 minutes. 

9. In medium saute pan, heat remaining 2 teaspoons olive oil over medium heat. Add mushroom 
mixture; saute 5 minutes sti rring several ti mes. Season with remaining ¼ teaspoon salt and 
remaining ⅛ teaspoon pepper. 

10. To serve, garnish stew with mushrooms and parsley. 

Comforting, warm, hearty — everything you want from a perfect stew.

INGREDIENTS:
16 oz  sirloin stew meat, trimmed and 

cut into 1-inch pieces 

3 tsp olive oil, divided

1 ¼ tsp kosher salt, divided 

½ tsp  plus ⅛ tsp fresh cracked black 
pepper, divided 

6 oz yellow onion, cubed 

3 oz carrot, cubed 

3 oz celery, cubed 

3 oz parsnip, cubed 

1 Tbsp minced garlic 

¼ cup dry vermouth 

⅓ cup fl our 

6 oz potato, cubed 

4 oz  green beans, cut into 
1-inch pieces 

8 oz stewed Roma tomatoes, chopped 

6 cup beef stock 

1 bay leaf 

1 Tbsp fresh thyme leaves 

1 ½ tsp fresh rosemary, chopped 

1 Tbsp fresh oregano, chopped 

6 oz wild mushroom mix, sliced 

1 Tbsp chopped fresh parsley 


